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ROUSSEL FEDAK ASSOCIATES, perfumer 
consultants at your service with 35 years 
experience in the creative perfumery field will 
help you with all your problems of formulation, 
quality control, manufacturing. Call (315) 
683-5642. FAX: (315) 683-5426. 7108 Chase 
Road, Fabius, NY 13063 














COMPUTER DATA BASE 
FOR FLAVORS & FRAGRANCES 


GC Inform is a computer program and data base of chro- 
matographic silicon and carbowax retention times for approxi- 
mately 2,000 flavor and fragrance chemicals. 

The data base can be searched rapidly, edited and printed, 
using self-explanatory menus. For all XT or AT, IBM or compat- 
ible computers. Single copies $300. For more details, contact 
Rob Il Info Systems, 530 Commerce Street, Franklin Lakes, NJ 
07417. Telephone (201) 337-8330. 

















Senior Technical Sales Representative 


We are an independent food and beverage testing 
laboratory located in France. We have developed a 
new patented analytical method that can prove 
unambiguously (and with better precision than any 
other analysis available in the U.S.), the authenticity of 
natural flavors, fruit juices, spirits, wines, vinegars, 
sugars, honeys, etc. 

We are opening a sales office in the USA (East Coast) 
and are looking for an experienced person with strong 
sales and chemistry experience to start promoting our 
analyses in the U.S. food industry. 


If you have: 


* aBS degree or better in chemistry or food science 
and experience in food and beverage analyses. 

* asuccessful experience in sales to the food industry. 
* strong communication skills for both scientific and 
sales subjects. 

¢ the ability to convince the top management and the 
directors of R&D, QC and regulatory compliance of 
major U.S. food and beverage processors and 
distributors to include our analyses in their QC policy. 
Send your resume (include salary history and 
expectation) to: P. O. Box 531, Fulton, MD 20759 
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